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Apple Galette 


Let’s make and bake this sweet treat! With a buttery crust and a yummy cinnamon apple filling, 
this recipe is one of Chef Dan’s favorites. Recipe makes 4 small galettes. 


1% cups flour 


1 to 2 tablespoons sugar 
1 teaspoon salt 
1 stick unsalted butter + more for topping 


4 to 6 tablespoons cold water + more if needed 


1. Cut butter into small blocks. Mix butter into flour until it has a pebbly texture. 
2. Add water one tablespoon at a time. Mix until dough comes together. 


3.Roll it into a ball, wrap in plastic wrap, then chill in the freezer for 30 minutes. 


3 large apples 1 teaspoon vanilla 
1 lemon 1 tablespoon flour 


Y4 cup brown sugar 1 teaspoon cinnamon 


1. Ask a grown-up: preheat the oven to 350 degrees. 


2.Peel and thinly slice apples. Mix in a bowl with brown sugar, vanilla, cinnamon, and a squeeze 
of lemon juice. Toss with flour. 


3.Remove dough from freezer, and cut into four equal pieces. Roll out each piece into a rough circle. 


4. Fill middle of each circle with apple filling. Crimp edges, and put them on a baking sheet. 
Top with a pat of butter. 


5. Ask a grown-up: put baking sheet in oven and bake for 30 minutes or until crust is golden brown. 


Cucumber Sandwiches 


These yummy little sandwiches help satisfy big appetites. They’re the perfect snack for tea time 
— or anytime! 


1 loaf sliced white bread 

1 English cucumber 

1 package cream cheese (8 ounces) 
3 tablespoons mayonnaise 

Y4 teaspoon garlic powder 

1 tablespoon fresh or dry dill 

1 tablespoon chives 


Salt & pepper 


1. Mix cream cheese, mayonnaise, garlic powder, salt, and pepper in a bowl. 


2.Fold in dill and chives with a spatula. 


3. Ask a grown-up: help slice cucumbers into rounds. 


4. Spread cream cheese mixture onto a slice of bread, then add cucumber rounds. 
Top it with another slice of bread. 


5. Ask a grown-up: Slice off crust, then cut sandwich into 4 equal squares. 
Repeat with other slices of bread 


Cheesy Pizza! 


It’s pizza time. We are going to toss it, sauce it, and put healthy veggie toppings all across it! 


Olive oil 


1 jar tomato sauce 


1 package shredded mozzarella cheese 
1 sliced zucchini 

1 sliced red bell pepper 

1 sliced red onion 

1 package cremini or button mushrooms 
Sliced basil 


. Ask a grown-up: preheat oven to 450 degrees. 


. Stretch out dough, and shape into a circle. Pinch edges to create a crust then put 
dough on a baking sheet. 


. Brush dough with olive oil, and smooth on the tomato sauce. 


. Add cheese, zucchini, red bell pepper, yellow bell pepper, red onion, and 
mushrooms. 


. Ask a grown-up: put pizza in oven for about 10 minutes or until cheese has melted 


and crust is golden brown. 
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6. Garnish with basil! 


JoJo and Gran Gran's 
Saint Lucian Banana Bread Recipe 


JoJo and Gran Gran love baking this special family recipe together — and they're sharing it with 
you and your family! 


Ys cup melted coconut oil 
Y2 cup honey 

2 eggs 

¥Y2 teaspoon Salt 

2 large bananas, mashed 

Y_ cup milk 

2 teaspoon ground cinnamon [vee 
1 teaspoon baking powder 


220g whole wheat flour 


. Ask a grown-up: set oven to 350 degrees. 

. Grease loaf pan on bottom and sides. 

. Whisk coconut oil with honey until totally mixed. 

. Add eggs and beat well, then whisk in mashed bananas and milk. 


. Mix in baking powder, salt, and cinnamon. Stir in flour with a big spoon until just 
combined. 


. Pour into loaf pan. 


. Ask a grown-up: put loaf pan in oven, and bake for 55 minutes or until toothpick 
comes out clean! 


Pepper Upper Black Bean 
Quesadillas 


Quesadillas are a quick and yummy snack that kids love. They can have any type of ingredient, 
so feel free to add your favorites. This recipe includes energy-boosting peppers sure to put a 
pep in your step! 
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1 can black beans (15 ounces) 

Ya cup shredded cheddar cheese 

Fresh yellow pepper or fresh jalapefio pepper 
3 large flour tortillas 


1 teaspoon olive oil 


Optional: 


Y4 teaspoon ground cumin 


Y% teaspoon of dried cilantro 


Chopped tomato for garnish 


1. Strain water from can of beans, rinse, and strain again. Then pour beans into 
a mixing bowl and mash them. 


2. Add cheese to the mashed beans and stir. Then add cumin and cilantro, 
and stir again. 


3. Spoon 3 of bean and cheese mixture onto one side of a tortilla, and smooth into 
an even layer. Sprinkle “3 chopped peppers on top, then fold tortilla in half to make 
a semi-circle. Press down lightly. Repeat to make three quesadillas. 


4. Ask a grown-up: Put quesadilla in toaster oven for 2-4 minutes until golden brown. 
Use spatula to remove from toaster oven, then use pizza cutter to cut into triangles. 


5. Garnish with chopped tomatoes and enjoy! 
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Zingy Zucchini Pizza Boats 


It’s all smooth sailing at snack time with this healthy, easy recipe! Packed with taste and healthy 
veggies, your family will love this fun twist on a favorite dish. 


1 zucchini (at least 6 inches long) 

1 small can pizza sauce 

Mini pepperoni and/or sliced button mushrooms 
Ya cup shredded mozzarella cheese 

Dried basil 


1. Ask a grown-up: preheat your toaster oven to 425 degrees, then place a sheet of 
parchment paper in a small baking pan. 


2. Wash and dry zucchini. Ask a grown-up: slice in half lengthwise. 
3. Use a teaspoon to scoop out seeds and pulp. Each half should now look like a boat! 


4. Carefully spoon sauce into each zucchini boat. 


5. Top with mini pepperoni slices, then mozzarella and basil. Add any other favorite 
toppings, like mushrooms and parmesan! 


6. Ask a grown-up: Put baking pan in toaster, and bake for 12-15 minutes or until 
cheese is melted and starting to brown. Use tongs to lift hot pizza boats. 
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Hamantaschen 
These 3-sided cookies are shaped like triangles with little pouches for filling. You can fill them 


with raspberry or apricot preserves — or with lekvar, a classic prune butter filling that is a favorite 
of Chef Dan’s mother! 


4 cups flour Juice of V2 lemon 


2 teaspoons baking powder Juice of V2 orange 

V4 teaspoon kosher salt 1 teaspoon vanilla extract 

2 cup vegetable oil Raspberry or apricot preserves, for filling 
2 large eggs + 1 large egg yolk Additional filling options: Mohn or lekvar 
1 egg, lightly beaten Zest of 1 orange 


1 cup sugar 


1. Ask a grown-up: preheat oven to 375 degrees. 
2. In medium bowl, stir in flour, baking powder, and salt; set aside. 


3. In large bowl, whisk oil, large eggs, egg yolk, sugar, orange zest, orange juice, 
lemon juice, and vanilla extract until smooth. 


4. Gradually stir flour mixture into the large bowl until a sticky dough is formed. 
Wrap in plastic wrap, flatten into a disk, and chill overnight. 


5. Work with 1/4 of the dough at a time. Roll on lightly floured surface until it’s a little 
less than V4 inch thick. 


6. Leave remaining dough in the refrigerator. 


7. Using cookie cutters, cut circles 2 V2 to 3 inches in diameter. Place a spoonful of 
filling in center (little less than 1 tablespoon per cookie), then pinch one side up. 
Turn and pinch second side, then a third to make a triangular shape. 

Leave a little bit of the filling showing at the top. 


8. Place cookies on parchment paper, brush with beaten egg for sheen. 
9. Ask a grown-up: put in oven and bake 15-18 minutes, until nicely browned. 


10. Keep stored at room temp in airtight container for up to 4 days. 


Tostones (Fried Green Plantains) 


So nice, we fried them twice! Tostones are a dish originally from Central America and the 
Caribbean. 


2 quarts vegetable oil 


4 green plantains, peeled and cut into 1-inch slices ; 


. 
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Kosher salt a u é / 
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. Line a sheet pan with paper towels, or use a wire rack. 


. Heat oil in large pot, then carefully add sliced plantains. Use a slotted spoon to 
gently turn the plantains over a few times and stir to cook them evenly. 


. When plantains begin to turn pale gold (after about 5 minutes), remove with a 
slotted spoon, and place on a paper towel lined sheet pan or wire rack. 
Turn off heat, and allow plantains to briefly cool. 


. Use tongs (plantains are hot!) to place one piece at a time on a cutting board. 
Smash the plantain with a tostonera, or the bottom of a glass jar, can of beans, 
or anything similar. 


. Heat oil again, this time until it’s a bit hotter, then return plantains to the oil and 
cook until crisp and golden brown. Stir and flip with a slotted spoon. 


. When plantains are ready (another 5-10 minutes), remove from oil and place on 
the paper towels or wire rack. Immediately season with salt. Serve while hot. 
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Maduros (Sweet Plantains) 


Sweet, a little salty, and so easy to make! Originally from parts of Central America and the 
Caribbean, maduros — or sweet plantains — are a beloved staple found in all kinds of dishes. 
The best part? Only 3 ingredients! 

Chef tip: the most important rule to follow is the darker the plantain, the sweeter the taste! 


Ya-Y2 cup canola, grape seed, or vegetable oil 


2 large ripe (black) plantains, peeled and cut 
into 1-inch slices 


Kosher salt 


1. Line a sheet pan with paper towels or use a wire rack. Heat oil in a skillet over 
medium heat until oil is simmering. 


2. Carefully add plantains in a single layer so oil doesn’t splatter. Oil should cover 
halfway up the side of plantain slices. 


3. Cook plantains for 2 to 4 minutes until golden brown on first side. Flip slices and 
cook 1 to 2 minutes on second side until golden brown. 


4. Reduce heat to low, continue cooking for 2 to 4 minutes, until slices are dark golden 
brown and caramelized around edges (flipping as needed). 


5. Turn off heat. Using slotted spoon, remove plantains from skillet and place on 
paper towel lined tray. Immediately season with salt. Serve while hot. 
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Paletas 


Originally from Mexico, paletas are a cool way to turn healthy fruit into a frozen, fresh treat! 
Try these recipes for making paletas 2 ways — sweet and spicy or sweet and sour. 


1% cups pineapple juice 


3 ounces tamarind concentrate & 


150-180 grams palm sugar wD 
(adjust according to taste) 


1. Add all ingredients to saucepan. Ask a grown-up: bring liquid to gentle simmer, 
stirring until sugar has dissolved. 


2. Allow mixture to cool to room temperature, or chill in refrigerator. 
3. Pour mixture into popsicle molds, then insert sticks as directed by the mold-maker. 
4. Freeze paletas until solid, about 3 hours. 


5. To pop them out, run the bottom of the molds briefly under warm water. 


1. Ask a grown-up: puree mangoes in blender with 
sugar, lime juice, and salt until smooth. 


2 ripe large mangoes (about 2 pounds), 


peeled, pitted, and chopped 2. Spoon mango puree into 3 ounce ice pop molds. 


Ym cup granulated sugar Insert sticks as directed by the mold-maker. 
2 tablespoons fresh lime juice 


3. Freeze paletas until solid, about 3 hours. 
Ys, teaspoon kosher salt pn 


4. To pop them out, run the bottom of the molds 
ty briefly under warm water. 


Tajin, for topping 
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Alfajores 


Enjoy this traditional Latin American sweet treat. Buttery shortbread, sweet caramel cajeta, and 
a touch of coconut... YUM! Recipe makes approximately 2 dozen sandwich cookies. 


——— 
% cup all-purpose flour (not packed) 1 cup sugar 


34 Cup cornstarch (not packed) 2 large egg yolks (cold) 


Y2 cup powdered sugar Cajeta, for assembling 
(see separate recipe on 


Y4 teaspoon kosher salt next page) 


Vadeasppon baling powder Coconut shreds for garnish 


1 stick unsalted butter, 
cut into %” pieces (cold) 


. Add flour, cornstarch, powdered sugar, salt, and baking powder to a large bowl, stir until 
combined. 


. Add butter to mixture and blend until sandy and crumbly. Add egg yolks, blending 
continuously until dough forms, around 1 minute. 


. Place dough onto a large sheet of parchment paper. Roll the dough into 10” log (with 
hands or rolled in the parchment paper). Refrigerate dough for at least 2 hours and up to 
1 week. 


. Ask a grown-up: place oven rack in middle of oven, and heat to 350 degrees. 
. Remove dough log from fridge and line 2 baking sheets with parchment paper. 


. Ask a grown-up: slice log into rounds around %” thick. Place rounds on baking 
sheet with 2” space between them. 


. Ask a grown-up: Put cookies in oven and bake around 12-15 minutes, until golden 
brown around the edges. Rotate trays halfway through baking for even color, 
then remove and let cool on baking sheet. 


. To assemble, remove the cajeta from fridge. Flip half of the cookies over, so the side 
against the sheet tray faces up. Using a spatula, smear a dollop of cajeta (see cajeta recipe) 
on the upturned cookies. Top with remaining cookies (with browned side facing out). 


9. Pour coconut shreds onto plate and roll cookies in coconut so it sticks to the cajeta. 


Cajeta 


Spats la espatula (aka Spats) goes wild for the ooey-gooey cookie center in alfajores con cajeta, 
and you will too! Cajeta is the creamy dulce-like caramel that keeps your shortbread cookies 


wD 


. 6 ounces piloncillo, 
1 vanilla bean broken into large chunks 


1 stick of Mexican cinnamon 1% teaspoon baking soda 


1 quart goat milk 1 pinch kosher salt 


. Split vanilla bean down the center with a knife and scrape out inside. 


. Add vanilla bean scrapings, cinnamon stick, goat milk, piloncillo, baking soda, 
and kosher salt to thick-based 4-quart pot. 


. Bring pot to a simmer, stirring constantly to prevent liquid from boiling over. 
Cook at a low simmer until sugar dissolves. Milk will be slightly foamy. 


. Lower heat to barely a simmer and cook for 45-60 minutes, stirring occasionally 
at beginning. As the cajeta thickens, stir more frequently to prevent burning. 


. Cook until swiping spatula across bottom of pot leaves space that takes 2-3 seconds 
to close. 


. When finished, pour cajeta into a heat-proof glass jar for storage and let cool 
completely! 


Pho Bo (Brisket Pho) 


Pho Bo is a warm, savory soup with brisket from Vietnam. Whether you’re nursing a cold, like 
sick Spats, or just warming up from the snow, this savory soup will do the trick! Recipe makes 


approximately 4-6 servings. 
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3 pounds oxtail 


13-inch cinnamon stick 


. 6 whole cloves 
1 pound boneless beef brisket 
2% teaspoons kosher salt 


3 large shallots or to taste 


2 ounces fresh ginger 14 - 2 tablespoons fish sauce 


3 pieces star anise Rice noodles 


Cilantro for garnish 


White/yellow onion, shaved paper thin 
Fresno/serrano chile, thinly sliced 
Bean sprouts 

Basil leaves 
Lime wedges 


Sliced green onion (scallion) 


1. Place the bones and beef in a large stockpot and cover with water. Bring to a boil for 5 minutes, then 


scrape off the surface so that broth is clear. 


2. Drop the heat to low, cover the pot, and let simmer. 


3. Place ginger and shallot on a sheet tray and char under the broiler. When lightly blackened, flip and 
blacken on second side. Do not peel them. Add to pot and cover. 


4. Place the star anise, cinnamon stick, and cloves in a dry skillet. Toast over medium heat until fragrant, 


but not burnt. Add to pot and cover. 


5. Simmer broth until meat is fork tender, about 3 hours. 


6. While soup simmers, prepare toppings: chopped cilantro, onion sliced paper thin, bean sprouts, thinly 
sliced serrano or fresno chile, lime slices, and torn up basil leaves. 


7. About 20 minutes before serving, bring 3 quarts of water to boil, and add rice noodles. 
Boil for 5 minutes, then drain and run cold water over them and set aside. 


8. When broth is done, (brisket and oxtail should be tender), remove meats from broth. Slice brisket and 
remove meat from oxtail bones. Remove ginger, shallots, anise, and cinnamon from the broth. 


Add fish sauce and salt to taste. 


9. To assemble and serve soup, set out a bowl for each guest. Distribute noodles and cooked meat among 
the bowls. Add a few sliced onions, a few bean sprouts, and sprinkle with cilantro. 


10. Before serving, pour boiling beef broth over the contents of each bowl. 


11. Serve pho with toppings and additional fish sauce for seasoning. 
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Chocolate Salami 


Spats and Chef Dan are making a delicious sweet that’s the ultimate holiday treat. And psst, it’s not 
actually salami — it’s mostly chocolate! Its shape and crunchy bits inside just make it look like salami. 
Have fun making this recipe your own by adding your favorite dry mix-ins! 


¥% teaspoon vanilla extract 


174 cups 74% chocolate chips 1 cup cereal puffs 


Powdered sugar, for garnish 


Y4 cup unsalted butter, cut into cubes Y2 cup mini marshmallows 


Butcher’s twine, for garnish 


1 pinch kosher salt Y4 cup chopped candied coconut 


3 tablespoons whole milk 


1 cup crumbled animal crackers (or substitute with dry, 
crisp cookie) 


Y2 cup dried cherries 


Y4 cup chopped candied ginger 


1. Stir dry ingredients together in a small bowl. Set aside. 


2. Ask a grown-up: heat a few inches of water in a small saucepan over medium heat until simmering, then place 
a large heat-safe bowl on top. 


3. Ask a grown-up: Add chocolate, butter, and salt to the bowl, then stir until smooth and melted using a silicone 
spatula. Remove bowl from top of saucepan and turn off heat. 


4. Whisk milk into chocolate mixture. It may look grainy at first, but keep whisking until smooth, thick, and glossy. 
Add in vanilla extract. 


5. Fold in your dry mix. It may look like too much, but keep stirring. 
6. Place bowl of chocolate mixture in fridge for 30-45 minutes until chilled but still moldable. 
7. Remove from fridge and scoop mix into shape of a log on parchment paper. 


8. Fold parchment paper over log and shape with hands or kitchen tools until the log is smooth and about 
12 inches long. Twist ends of parchment paper and put log back in fridge to chill for 1-2 hours, until solid. 


9. Remove from fridge and unroll parchment paper. Place powdered sugar in sieve and sprinkle over log, coating 
all sides. Pat sugar onto log to make it look like salami. Using butcher’s twine, tie the log. Cut log into rounds 
to serve. 


Pizza Dough Soft Pretzels 


Scrumptious, salty, soft pretzels make the perfect snack for Spats. And you won’t get twisted up in 
too many ingredients with this easy recipe that uses store-bought pizza dough. Recipe makes 4! 


yu 
et) 


w) 


Flour for dusting counter 


1 pound store-bought raw pizza dough 
6 cups water 


Ys cup baking soda 


Pretzel salt or kosher salt 


1. Ask a grown-up: heat oven to 500 degrees. 


2. Line baking sheet with parchment paper and sprinkle counter with flour. 


3. Divide ball of dough into 4 quarters, then roll one ball at a time into long, thin pieces, 


roughly 2 2 - 3 feet. 


4. Form dough-rope into the shape of a pretzel. Set pretzels aside to rise. 
5. Add water to a deep skillet and whisk in baking soda. 
6. Ask a grown-up: Set skillet over high heat and bring water mixture to a simmer. 


When water is barely bubbling, gently add a pretzel and simmer for 30 seconds. 
Press it down with tongs if it floats above water. 


7. Ask a grown-up: carefully remove pretzel from water with tongs and place on a lined 


baking sheet. 


8. Immediately sprinkle wet pretzel with salt. Repeat steps 9-11 with remaining pretzels. 


9. Ask a grown-up: when all pretzels have been boiled, place baking sheets in oven for 


13-15 minutes or until crust browns on top. 


10. Ask a grown-up: remove from oven and let cool slightly before serving. 


Honey Mustard Dipping Sauce 


Your pretzel can take a deep dive into this tasty honey mustard dipping sauce! Just whisk a few 
simple ingredients and get saucy with your pretzel. 


Y2 tablespoon freshly 
24 cup spicy brown mustard ground black pepper 


Ya cup honey or to taste 


Y_ tablespoon kosher salt 
or to taste 


1 tablespoon apple cider vinegar 


1. Mix all ingredients together and store in refrigerator. 


Spicy Marinara Dipping Sauce 


Give your pretzel a kick! For those that like it spicy, this dipping sauce is calling your name. 


Ys cup minced sun-dried tomatoes in oil 
1 teaspoon dried oregano 

Y2 teaspoon red pepper flakes 

2/3 cup pizza sauce 

1 teaspoon red wine vinegar 


1. Heat a skillet over medium heat and add sun dried tomatoes. Cook 2-3 minutes, stirring until fragrant. 


2. Add dried oregano and red pepper flakes, cooking 1-2 minutes. 
3. Add pizza sauce, stir to combine, then add vinegar and stir to combine. 


4. Remove from heat and let cool a bit, but serve warm. 


Thanksgiving Stuffing Muffins 


Try this twist on a Thanksgiving Day classic! Toasty, savory, and perfectly portioned, your family 
will gobble them up — any day of the year. Recipe makes approximately 18-24 stuffing muffins. 


1 pound bread torn into cubes 2 tablespoons 
fresh sage, minced 

4 tablespoons butter 

2 tablespoons 


Olive oil fresh parsley, minced 


¥% pound Italian sausage 2 teaspoon red pepper 


1small yellow onion, chopped flakes 
1 cup apples, peeled + diced 3 % cups chicken stock 
5 celery stalks, diced 3 eggs 


2 garlic cloves, minced Salt and pepper to taste 


1. Heat oven to 275 degrees. Tear bread into cubes and spread evenly on baking sheets. 
Bake until dried, about 40 minutes. Remove from oven and cool. 


2. Increase oven temperature to 375 degrees. Melt 1-2 tablespoons of butter in Dutch oven or deep pot 
over medium heat. 


3. Add onion, apples, and celery. Season with salt and pepper and stir. Cook 7-10 minutes, until translucent. 
Add olive oil if necessary to keep vegetables from burning. 


4. Add sausage and break apart with a wooden spoon. Cook until crumbly and slightly browned. 
5. Add garlic, herbs, and red pepper flakes, and cook for 2-3 minutes, until fragrant. 

6. Remove pot from heat. 

7. Whisk chicken stock and eggs in a separate bowl. Season with salt and pepper. 

8. Slowly pour egg mixture into pot while constantly stirring to avoid scrambling eggs. 

9. Add bread to the pot and stir 2-3 minutes, until liquid is almost entirely absorbed. 


10. Line muffin pan with paper liners. Scoop stuffing mix into muffin tins. 


11. Bake for 30-45 minutes. Cover muffins with foil If they stzrt to brown too quickly. 


12. Remove muffins and let cool. Then remove muffins from tin and serve warm. 
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